§184.1011

(b) The ingredient meets the speci-
fications of the Food Chemicals Codex,
3d Ed. (1981), p. 11, which is incor-
porated by reference (copies are avail-
able from the National Academy Press,
2101 Constitution Ave., NW., Wash-
ington, DC 20418, or available for in-
spection at the Office of the Federal
Register, 800 North Capitol Street,
NW., suite 700, Washington, DC 20408),
and the following additional specifica-
tions:

(1) The adipic acid is converted to its
corresponding amide. The amide is pu-
rified by recrystallization from water
or aqueous ethanol. The melting range
of the amide is 219° to 220 °C.

(2) The adipic acid is converted to its
corresponding  bis-p-p-bromophenacyl
ester. The ester is purified by recrys-
tallization from ethanol. The melting
range of the ester is 153° to 154 °C.

(c) The ingredient is used as a fla-
voring agent as defined in §170.3(0)(12)
of this chapter; leavening agent as de-
fined in §170.3(0)(17) of this chapter;
and pH control agent as defined in
§170.3(0)(23) of this chapter.

(d) The ingredient is used in foods at
levels not to exceed current good man-
ufacturing practice in accordance with
§184.1(b)(1). Current good manufac-
turing practice results in maximum
levels, as served, of 0.05 percent for
baked goods as defined in §170.3(n)(1) of
this chapter; 0.005 percent for non-
alcoholic beverages as defined in
§170.3(n)(3) of this chapter; 5.0 percent
for condiments and relishes as defined
in §170.3(n)(8) of this chapter; 0.45 per-
cent for dairy product analogs as de-
fined in §170.3(n)(10) of this chapter; 0.3
percent for fats and oil as defined in
§170.3(n)(12) of this chapter; 0.0004 per-
cent for frozen dairy desserts as defined
in §170.3(n)(20) of this chapter; 0.55 per-
cent for gelatin and puddings as de-
fined in §170.3(n)(22) of this chapter; 0.1
percent for gravies as defined in
§170.3(n)(24) of this chapter; 0.3 percent
for meat products as defined Iin
§170.3(n)(29) of this chapter; 1.3 percent
for snack foods as defined In
§170.3(n)(37) of this chapter; and 0.02
percent or less for all other food cat-
egories.

(e) Prior sanctions for adipic acid dif-
ferent from the uses established in this
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section do not exist or have been
waived.

[47 FR 27810, June 25, 1982]

§184.1011 Alginic acid.

(a) Alginic acid is a colloidal, hydro-
philic polysaccharide obtained from
certain brown algae by alkaline extrac-
tion.

(b) The ingredient meets the speci-
fications of the Food Chemicals Codex,
3d Ed. (1981), p. 13, which is incor-
porated by reference. Copies are avail-
able from the National Academy Press,
2101 Constitution Ave. NW., Wash-
ington, DC 20418, or available for in-
spection at the Office of the Federal
Register, 800 North Capitol Street,
NW., suite 700, Washington, DC 20408.

(¢) In accordance with §184.1(b)(2),
the ingredient is used in food only
within the following specific limita-
tions:

Maximum level of
use in food (as
served)

Category of food Functional use

Not to exceed cur-
rent good manu-

Soup and soup
mixes,

Emulsifier, emulsi-
fier salt,

§170.3(n) (40) facturing prac- §170.3(0)(8) of

of this chapter. tice. this chapter; for-
mulation aid,
§170.3(0)(14) of

this chapter; sta-
bilizer, thickener,
§170.3(0)(28) of
this chapter.

(d) Prior sanctions for this ingredient
different from the use established in
this section do not exist or have been
waived.

[47 FR 47375, Oct. 26, 1982]

§184.1012 o-Amylase enzyme prepara-
tion from Bacillus
stearothermophilus.

(a) a-Amylase enzyme preparation is
obtained from the culture filtrate that
results from a pure culture fermenta-
tion of a nonpathogenic and
nontoxicogenic strain of Bacillus
stearothermophilus. Its characterizing
enzyme activity is o-amylase (1,4 o-D
glucan glucanohydrolase (E.C. 3.2.1.1)).

(b) The ingredient meets the general
and additional requirements for en-
zyme preparations in the ““Food Chemi-
cals Codex,” 3d ed. (1981), pp. 107-110,
which is incorporated by reference in
accordance with 5 U.S.C. 552(a) and 1
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